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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

PYTLIK ENTERPRISES, LLC 3/3/2014

7140 N 76TH ST

Milwaukee,WI

COUSINS SUBS

6-301.12 Counter hand sink did not have any paper towels.  Provide single service toweling for all handsinks. COS 3/17/2014

2-401.11 Employee beverages on the prep table while prepping food. Employees may only eat in designated areas 
not in the food preparation area.

3/17/2014

Personal Hygiene

3-501.18 4 expired milk chugs 3/2/14 in the small counter cooler.  Potentially hazardous food must be discarded if 
the container is not properly date marked or has exceeded the time allowed. COS

3/17/2014

3-501.16 Cooked mushrooms on ice at the grill were 43F.  Potentially hazardous food must be held cold at 41 
degrees of below.

3/17/2014

Improper Hold

4-601.11 2 tubs of dishes and utensils in back were stored soiled.  Keep unused utensils clean, you may get a 
container with a lid for seldom used utensils.  All food contact equipment and utensils must be clean..

3/17/2014

3-304.11 1.  All the cutting boards are deeply grooved and stained.  Resurface, clean or replace. 

2.  There is a slight amount of mold in the ice maker.  Clean.

3.  Food equipment must be clean and sanitized before used with food.

3/17/2014

Cross Contamination

CDC Risk Violation(s): 6

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature

Est. # 18146 Page 2 of 2

On 3/3/2014, I served these orders upon PYTLIK ENTERPRISES, LLC by leaving this report with

6-501.16 Discontinue storing wet mop in the water.  Hang it to dry or leave it to dry in the mop water squeezer 
unit



Clean the ceiling intake vents in the kitchen and lobby free from dust.

3/17/2014

4-601.11 Clean the soda drain tray free from slime and maintain clean.



Clean the grease drips from the hood so they don't contaminate food or food contact surfaces.

3/17/2014

Good Practice Violation(s): 2

Code Number Description of Violation Correct By

8Total Violations:

Notes:

FDL ok

CFM's ok Amy F exp. 9/14/14 and Deautrice M exp. 3/19/18



Take recycling out.


